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Bifidobacterium animalis ssp. lactis BB-12 on the intestinal polyamine concentrations in elderly
individuals. Food Research International, 2017, 99, 495-500

87  Synephrine - A potential biomarker for orange honey authenticity. Food Chemistry, 2017, 229, 527-533 85 19

A simple, fast and sensitive screening LC-ESI-MS/MS method for antibiotics in fish. Talanta, 2017,
163, 85-93

85  Advances on the chromatographic determination of amphenicols in food. Talanta, 2017, 162, 324-338 6.2 34

PAR" METROS DE DESEMPENHO EM M" TODO UHPLC-UV PARA QUANTIFICA" 0O DE
AMINO” €IDOS LIVRES E AMINAS BIOATIVAS EM QUEIJOS MUSSARELA, PRATO, PARMES™ D E
GORGONZOLA. Revista Do Instituto De Lat@inios Chdido Tostes, 2017, 72, 192-204

3 Effect of cooking on the bioactive compounds and antioxidant activity in grains cowpea cultivars. L
3 Revista Ciencia Agronomica, 2017, 48, 824-831 7

The effect of age and carbohydrate and protein sources on digestibility, fecal microbiota,
fermentation products, fecal IgA, and immunological blood parameters in dogs. Journal of Animal
Science, 2017, 95, 2452

Bioactive amines in fresh beef liver and influence of refrigerated storage and pan-roasting. Food
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Quality control of the analysis of histamine in fish by proficiency test. Journal of Physics: Conference
Series, 2015, 575, 012035

Bioactive amines in sorghum: method optimisation and influence of line, tannin and hydric stress.

75 Food Chemistry, 2015, 173, 224-30 85 11
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Effects of eggplant (Solanum melongena) on the atherogenesis and oxidative stress in LDL
receptor knock out mice (LDLR(-/-)). Food and Chemical Toxicology, 2004, 42, 1259-67

, Bioactive amines formation in milk by Lactococcus in the presence or not of rennet and NaCl at 20 3 L
3 and 32° 0 [IC. Food Chemistry, 2003, 81, 595-606 S5 4

Profile and levels of bioactive amines in green and roasted coffee. Food Chemistry, 2003, 82, 397-402

Influence of post harvest processing conditions on yield and quality of ground turmeric (Curcuma

longa L.). Brazilian Archives of Biology and Technology, 2002, 45, 423-429 18 2z

21

Bioactive amines in chicken breast and thigh after slaughter and during storage at 4° -1 “[ICand in
chicken-based meat products. Food Chemistry, 2002, 78, 241-248

Anthocyanins from banana bracts (Musa X paradisiaca) as potential food colorants. Food Chemistry,

19 2001, 73, 327-332 85 101

Anthocyanins from Oxalis triangularis as potential food colorants. Food Chemistry, 2001, 75, 211-216




MARIA BEATRIZ A. GLORIA

Starch levels in refrigerated and frozen chicken based meat products. Brazilian Archives of Biology

17 and Technology, 1999, 42, 18 1

Levels and Significance of Biogenic Amines in Brazilian Beers. Journal of Food Composition and
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